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President’s Message 


Thank you to all who attended the festivity featuring the group Klapa 
Maestral from Dubrovnik. This group put on quite a show of Croatian 
songs, and they showed they are still on top of their game, with some of 
their members being together for over 30 years. A big thanks to John 
and Jelka Basor of Adriatic Travel for helping to sponsor this event, and 
thanks to those who brought those yummy desserts. 

And talking about events, please mark your calendar for two upcoming 
not-to-be-missed events. The first is our Spring Lamb and Macaroni 
Dinner to be held on June 2. We are lucky to have Tony Matulich, who 
cooked last Spring's feast, as the cook for this event. Word has it that 
last year's was the best ever. The next event will be our organization's 
biggest. July 7 will be the date for our annual BBQ. This one gets bigger 
and better every year. 

Hope to see you there (for both events)! 

Steve Belick 


OFFICERS 

Treasurer: 

Jo Puhera 

724-8930 

President: 

Recording Secretary: 


Steve Belick 662-3859 

Geri Heebner 

728-2666 

Vice President: 

Financial / 


Dale Skillicom 722-0580 

Corresponding Secretary: 


Payless Carpets 



1010 Freedom Boulevard 
Watsonville, CA 95076 
Phone: 722-7199 
FAX: 722-7204 

Andy and Pat Gulermovich, owners 



John Basur 
Jelka Basor 


WORLDWIDE TRAVlL 

Airlines / Tours / Cruises / Trains /Hotel <S Car Reservations 


Monday - Friday 9 am. - 5 p.m. 
Saturday 10 a.m. - 3 pjn. 

948 E. Lake Ave. 

"East Lake Village" 

Watsonville, CA 95076 
728-7766 


Prijevodi, pisanje i ovjere dokumenta, garaneije, ltd. 

















POTATO CASSEROLE 

serves 6 

8 medium potatoes, peeled Salt and pepper to taste 

3 hard-cooked eggs, sliced 1 cup light cream 

Vi pounds sliced sausage—Kilbasi 

Preheat oven to 375°. Cut the potatoes in 14-inch thick slices. 
Grease an oven-proof casserole aish. Cover the casserole bottom 
with 2 layers of potato slices. Add a layer of egg slices and a layer 
of sausage slices and sprinkle with salt and pepper. Continue with 
layers, ending with potato slices. Bake in a 375° oven for 20 
minutes. Add cream, reduce heat to 325°, and bake for 25-30 
minutes, or until the potatoes are tender and golden brown. 


IN MEMORIAM 


Laurie Matiasevich 
March 15, 2002 



Husband of Arlene Matiasevich 

Father of Joan Rice, 
Michael Matiasevic and 
Dr. Laurie Matiasevich 

Brother of Ann Soldo 
and Grace Leavitt 


THANK YOU 

Desserts provided for the 
Klapa Maestral concert 
Tuesday, February 5 th 

Ann Backovich 
Jelka Basor 
Karen Belick 
Mary Burdick 
Ann Cemokus 
Fran Colendich 
Lena Derpich Edelmaier 
Lucille (Gig) Franusich 
Geri Heebner 
Betty Jones 
Mary Lipanovich 
Nina Matulich 
Jo Puhera 
Helen Ukestad 
John Vodanovich 
Jacqueline Zadravec 
Slavica Zalac 


Thank you very much! 



WELCOME NEW MEMBERS 

Mary Pilo 
Watsonville 

Nada J. Kostovich Misuna 
Santa Cruz 



- 
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Ounme on waine 


Wieie: Zinfandel m; 


Decades-old wine 
mystery unraveled 


By Mike Dunne 
BEE FOOD EDITOR 


C arole Meredith's long and winding trek has 
ended happily along the Dalmatian Coast of 
Croatia, half a world from where it began five 
years ago in California. 

A specialist in grape genetics at the University of 
California, Davis, Meredith has confirmed through 
DNA testing that the obscure Croatian black grape 
crljenak is identical to zinfandel, California’s historic 
and mysterious red-wine grape. 

The discovery looks to end one chapter of a saga 
that has baffled experts for decades: Where did zinfan- 
dej originate? 

Like a lot of other Californians, zinfandel arrived 



Ed] Maledc 

DNA.tests show that zinfandel Is the 
same grape as Croatian cr(]enak. 


here shrouded in mystery, its 
homeland and pedigree un¬ 
known. Other popular wine 
grapes readily could be traced to 
Germany, Italy, France, Spain or 
elsewhere, but zinfandel’s ori¬ 
gins have remained elusive for 
more than a century. 

Yet, like many other loose and 
lonely newcomers, zinfandel 
flourished in the California sun, 
and over the past century has 
emerged as the wine grape most 
closely identified witli the state. 
Few other wine regions grow it at 
all. Here, however, it plays more 
roles than a Hollywood actor, 
yielding wines ranging from the 
light and frivolous to the dark, 
muscular and brooding. 

C alifornia vintners long 
have suspected that zin- 
fandel’s origins would be 
traced to vineyards near the 
Adriatic Sea, and in recent years 
their attention has focused 
largely on the primitivo grapes 
in southern Italy and plavac mali 
grapes in Croatia. 

Earlier, however, Meredith’s 
DNA tracking confirmed that 
zinfandel and primitivo are 
different clones of the same 
variety, and that plavac mali 
appears to be the offpsring of 
zinfandel and another old and 
rare Croatian variety, dobricic. 

Meredith is playing down her 
role in pinpointing crljenak - 
pronounced cheer-ya-knock - as 
the original zinfandel. She cred¬ 
its two Croatian colleagues, Edi 
Malefic and Ivan Pejic of the 
University of Zagreb, with discov¬ 
ering the single vine that yielded 
the fruit to confirm the link. 

For the past several years. 
Malefic and Pejic have.been 
combing the Dalmatian Coast 
and scores of Croatia’s small and 
isolated offshore islands in a 
painstaking effort to catalog and 
preserve the country’s old and 



threatened wine grapes. 

Meredith joined them in the 
spring of 1998, returning to Davi: 
with 150 samples for DNA test¬ 
ing. None, however, was identi¬ 
cal to zinfandel. Only this past 
fall, with their funding dwindling 
and their roundup about to end, 
did Malefic and Pejic find the 
vine that provided the fruit that 
proved identical to zinfandel. 

The isolated plant is in a vine¬ 
yard mixed with several other 
varieties, just outside the coasta 
town of Split on Kastela Bay, 
Malefic and Pejic now are set up 
to do their own preliminary DN/ 
testing, but to verify their ex¬ 
cited suspicions they sent sam¬ 
ples to Meredith. 

As word of Meredith’s conclu¬ 
sion circulated at the 11th annual 
Zinfandel Festival in San Fran- ' 
cisco on Saturday, vintners 
weren't surprised to learn that thi 
Balkans now seem the most likely 
origin of their favorite grape. 

“It helps sort out the puzzle," 
said Leon Sobon, whose two 
wineries in the Sierra foothills, 
Shenandoah Vineyards and 
Sobon Estate, long have special¬ 
ized in zinfandel. 

Others were relieved to leant 
that crljenak, whose full and 
proper name is crljenak kastel- 
janski, which translates roughly 
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iy have grown in Croatia for 1,000 years 


Wine list 

A zin as reassuring as famiBy dog 

Saturday's 11 th annual Zintandel Festival in San Francisco drew 
286 wineries, each pouring two or more wines. That’s a lot of zinfan- 
del, so it was no problem coming up with five exceptionally impres¬ 
sive examples of the varietal: 

D-Cubed 2000 Howell Mountain Napa Valley Zinfandel 

(S35): Everything you'd want in a zinfandel - fresh fruit, peppery 
spice, solid structure, balance - is captured here exquisitely. 

Claudia Springs 1999 Rhodes Vineyard Redwood Valley 
Zinfandel ($25): Lush, elegant, complex and as friendly and reas¬ 
suring as the family dog snoozing by the fire, 

Easton 1999 Estate Bottled Shenandoah Valley Zinfandel 
($30): Characteristic Amador County brawn, with ripe fruit flavors 
nicely balanced on a trellis of sweet oak; February release. 

Folie a Deux 1998 Grand Folie Harvey Vineyard Amador ' 
Zinfandel ($44): One of the riper, longer and more haunting zinfan- 
dels tasted all day, with a nuttiness unusual but appropriate. 

Viano 2000 Sand Rock Hill Contra Costa Zinfandel ($ 12): . 
The best buy of the day, a zinfandel lush with sweet berry fruit and 
prickly spice; August release, though the similarly juicy 1998 ver¬ 
sion is available now. 


^ All of zinfandel’s 
cousins - and there 
must be a dozen 
varieties - can be 
found on the 
Dalmatian Coast . 39 

Carole Meredith 

grape geneticist at UC Davis 

as “the red grape of Kastela," is 
neither regarded highly nor 
planted extensively in Croatia, 
lessening the likelihood that 
imports of the wine to the United 
States will intensify competition 
for the affections of American 
consumers. 

Already, California vintners 
specializing in zinfandel are 
wary of their Italian colleagues 
who are importing primitivo, 
some of it labeled zinfandel. 

No California winemaker may 
be happier about the discovery 
than Miljenko “Mike" Grgicta, 
owner of Grgich Hills Winery in 
the Napa Valley. Grgich, a native 
of Croatia, where his family 
ofoned a small vineyard and 
winery, arrived in the Napa Val- 
ley in 1959 and immediately was 
struck by the similarity of zinfan¬ 
del to vines in his homeland. 

“It's good to know that they 
finally discovered that zinfandel 
in California did come from 
! Croatia,” Grgich said, 
j In 1995, two years after he 
returned to Croatia for the first 
time, Grgich bought an old mili¬ 
tary resort in the village of 
Trstenik on the island of Korcula 
in thg Adriatic Sea. He began to 
convert it into a winery, Grgic, 
the traditional Croatian spelling 
of his family name. Under that 


label, he now imports two of his 
Croatian wines to California; a 
posip, which is white, and a 
plavac mali. 

He’s intrigued by the winemak¬ 
ing and marketing potential of 
crljenak, but isn’t sure whether 
he will take it on. Tm now 78 
years old. It would take five 
years to plant a vineyard and to 
get it producing, so I have no 
plans for that right now," said 
Grgich. Tm just glad that the 
mystery has been removed." 

Several questions still sur¬ 
round crljenak. For example, no 
one knows whether the grape is 
indigenous to Croatia or came 
from somewhere else, though 
Meredith is confident it origi¬ 
nated in the Balkans." All of 
zinfandel’s cousins — and there 
must be a dozen varieties — can 
be found on the Dalmatian 
Coast,” said Meredith. “One of 
the principles of genetics is that 
the center of diversity is the 
center of origin, so everything 
points to Croatia," she added. 
"There's a whole bunch of 
closely related grapes along the 
Croatian coast, and when you 
find a lot like that you know they 
have been there a long, long time 
for all those offspring to emerge." 

She wouldn’t be surprised to 
discover that crljenak has been 
grown in Croatia for maybe 
1,000 years. 

S ome vintners Saturday 
wondered whether crl¬ 
jenak may have migrated 
from Italy to Croatia, but 
Meredith says that’s doubtful. 
"Primitivo is the only relative (of 
zinfandel) in Italy," she noted, 
indicating that the migration 
more likely was from east to 
west across the Adriatic. Also, 
primitivo is believed to have 
been grown in Italy for only 150 
to 250 years. 

She also hasn’t nailed down 
zinfandd’s parents, a matter she 


will continue to study. 

Also still urtresolved is how 
zinfandel got from Croatia to 
California, though Meredith’s 
finding supports one line of 
reasoning: In the early 1800s, 
cuttings of grape vines from 
throughout the Kingdom of 
Hungary, which included 
Croatia, were being preserved in 
the imperial nursery in Vienna. 
Vines from that repository were 
imported to the United States in 
1829 by George Gibbs of Long 
Island, according to wine histo¬ 
rian Charles Sullivan of Los 
Gatos. 

No record exists of what the 
vines were called, but in 1831 a 
Boston nurseryman, Samuel 
Perkins, began to sell some of 
the vines as “zenfendel." Two 
years later, another Qoston nurs¬ 
eryman, Charles M, Hovey, 
began to sell the vine as "zinfan- 
dal.” writes Sullivan. 


- Mike Dunne 

From Boston, the vine was 
believed to have reached Califor¬ 
nia during the Gold Rush, which ■ 
drew a fair number of New En¬ 
glanders with green thumbs, 
several of whom stuck around 
here to become nurserymen. By 
the late 1860s the extensively 
cultivated zinfandal had some¬ 
how become "zinfandel,” the 
name that remains today. 

Other observers, however, 
believe zinfandel arrived in 
California simply by being 
stashed in the luggage of Croat¬ 
ian immigrants drawn by the 
Gold Rush. 

Meredith won’t speculate on 
how zinfandel got from Croatia 
to California. "That's a question 
for the historians to answer. ” 

< n a a i 

The Bee’s Mike Dunne can be 
reached at (916) 321-1143 or 
m(tnnne@sacbee.cam. 







YUGOSLAVIAN HONEY CAKE 

serves 8-10 


1 Vi 

cups natural honey 

3 /4 

tsp salt 

1 

tsp cinnamon 

2 

tsp double-acting baking powder 

Vt 

tsp nutmeg 

1 

cup raisins 

V i 

tsp cloves 

Vi 

cup currants 

V* 

pound unsalted butter 

V2 

cup chopped dates 

2 

tsp baking soda 

V* 

cup candied orange peel 

1 

cup dark brown sugar 

1 

cup coarsely ground walnuts 

6 

egg jolks 

6 

egg whites 

4 Vi 

cups all-purpose Dour 

3 

Tbls sugar 


Preheat oven to 350°. Butter well two 7-inch loaf pans and sprinkle 
them generously with flour. Shake out excess flour and set the 
pans aside. In a saucepan, combine honey, cinnamon, nutmeg, and 
ground cloves. Bring to a boil, reduce heat, and simmer for 2 
minutes. Set aside to cool. In a bowl, beat butter, baking soda, and 
sugar together until smooth and fluffy. Add egg yolks to butter 
mixture one at a time, beating well after each addition. Add flour, 
salt, baking powder, and honey to the butter mixture. Beat togeth¬ 
er with a wooden spoon until smooth. Add raisins, currants, dates, 
orange peel, and walnuts and mix well. Beat egg whites until stiff, 
add sugar, and beat until very stiff. Fold the egg whites gently into 
the mixture. Put batter into the loaf pans. Bake in a 350° preheated 
oven for 1-1 Vi hours or until a cake tester comes out clean. Cool 
the cakes in the pans. Run a knife around the cake, unmold onto 
a plate, cover, and let stand for 48 hours before using. Decorate 
with candied fruit. 



A SACO MEMBERSHIP IS A WONDERFUL GIFT 
TO GIVE TO FRIENDS AND FAMILY 

Gift to:_ 

Address:_ 

From:_ 

Single $12.00 _ 

Family $18.00_ 



PLEASE MAKE CHECK PAYABLE TO SACO AND MAIL TO: 

SACO 

P.O. BOX 226 

ocn77 


SCURICH 

Insurance Services 
320 East Lake Ave. Watsonville 

722-3541 

1-800-320-3666 


IHctify thanick 

FORD... LINCOLN... MERCURY... me. 

550 AUTO CENTER DRIVE 
WATSONVILLE. CA 95076-3728 































The following list is from Adam Eterovich's book on Croatian Pioneers in America, 
available from Adam S. Eterovich, 2527 San Carlos Ave., San Carlos, CA 94070 
or www.croatians.corn or e-mail: Croatians@aol.com 


NAME 

VARIATION 

YEARS | 

PROFESSIONl ACTIVITY 

LOCATION ( 

ORIGIN 

REF 

ANTICEVICH, NIKOU 

11682 j 

FARM j SANTA CLARA COUNTY CALIF 

AMERICA E 

3RAC j 

BUS DIR 

ARNER1CH, JOHN 

j1884 | 

FARM 

176 ACRES SANTA CLARA COU CA 

^. 

! AMERICA E 

3RAC j 

1 BUS DIR 

ARNERICH, MATEO 

RICHMOND 1 

1880 j 

FARM 

SANTA CURA COUNTY CALIF 

i AMERICA 1 

3RAC 

ICBI 

ARNERICH, MATHEW 

: 

1886 

FARM j SANTA CLARA COUNTY CALIF 

[AMERICA # jBRAC. 

[busoir. 

BAKICH, PERO 


1932 | 

FARM [ 

WATSONVILLE CAUF 

| AMERICA j KONAVLE 

[busdir. 

BAN, ANTHONY 

: 

1860 

FARM 

FRUITS PUQUEMINES LOUISIANA 

[ AMERICA t D ALM AT 1A 

[GEN 

BAN, MATHEW 


1900 

FARM 

PLAQUEMINES LOUISIANA 

| AMERICA ] DALMATIA 

Ic&i 

BAROVICH, JOSEPH 


1880 1 

FARM j 

LEWIS COU WASH 

\ AMERICA ; DALMATIA? 

|CB4 

BASICA, MATT 


1860 j 

FARM ! 

GIVANOVICH PUNTATION NATCHITOCH AMERICA j DALMATIA 

j cavi 

BATAJA, LUKA 


1860 

FARM 

PUQUEMINES LOUISIANA 

! AMERICA j 

DALMATIA 

[census 

BIBJCH, MICHAEL 


1893 

FARM |SF 

• AMERICA.j. 

ZAGREB 

Ijdir 

G1VAN0VICH, MARC( 


1860 

FARM 

PUNTATION ANDSUVES IN LOUISIAN/; AMERICA j 

DUBROVNIK 

! ETEROVICH A. 

GOSPODNETICH, JOh 

DOMINIS 

1860-1894 

FARM | 

PUNTATION HUSBAND OF QUEEN 

j HAWAII I BRAC 

j ETEROVICH A 

MARIANI, JACK 


1980 

FARM 

ORCHARDIST SANTA CURA CALIF 

! AMERICA j VIS 

: SJM 6-22-80 

MARIANI, PAUL 


i 1979 

i FARM » ORCHARDIST SANTA CLARA CALIF 

: AMERICA } 

VIS 

[SFC 3-22-79 

MATULICH, ANTON 

i 

j 1 8 8 4 

Ifarm i 

.87 ACRES AMADOR CA 

1 AMERICA j BRAC 

:BUS DIR 

MATULICH. ANTON 


11867 

; FARM 

FARMER AMADOR COU CA 

; AMERICA ! 

BRAC 

Ivor 



j1870.: 

IFARM 

PUQUEMINES LOUISIANA 

^AMERICA.iBRAC. 

jcEN. 

MATULJCH.GEORGE 


: 1 898 

j FARM j FARMER AMADOR COU CA 

j AMERICA BRAC 

[vot 

MILADIN, JOHN 

I 

j 1898 

Ifarm 

PUNTER VENICE U 

j AMERICA j 


: VOT 

] 

MILADIN, THOMAS 

; i89 8 

j FARM 

. PUNTER VENICE U 

| AMERICA 

_Lypi. 

BAS1CH, BALDO_ 


[is88_ 

jRESTAURANT j 

SAN FRANCISCO CAUFORNIA 

[AMERICA 

DALMATIA 

; 

BUS DIR 

BASICH, NICHOLAS 


j 1918 

1 RESTAURANT ! 

SAN FRANCISCO CALIFORNIA 

! AMERICA ! 

DALMATIA 

7 

BUS dir 

BASO, LUKA 


1 1692 

:RESTAURANT i 

; SAN FRANCISCO CALIFORNIA 

j AMERICA j 

DALMATIA. 

: 

busoir 

BASOR, D 


[1903. 

j RESTAURANT 

SAN FRANCISCO CAUFORNIA. 

Iamerica .j 

DALMATIA. 

"{* 

■X 

BUS DIR 

BATIZA, FRANK 


j 1888 

I RESTAURANT 

WATSONVILLE CA 

j AMERICA 

| DALMATIA 

|bus dir 

BATURICH, ANTONE 


j 1910 

jRESTAURANT 

SANTA CLARA COUNTY CAUF 

[AMERICA 

\ BRAC 

Spers 

BIBILICH, JOSEPH 


j1875_ 

Ir^st | 

jSF 

\ AMERICA 

DALMATIA 

\ 

DIR 

BIELICH, MICHAEL 


j 1901 

1 V " : 

i REST 

iSF 

[AMERICA 

ZAGREB 

1 

DIR 

OROBAC, MARTIN 

MATEO 

; 1865_ 

jRESTAURANT 

j SAN FRANCISCO CALIFORNIA 

Iamerica 

KONAVLE 

1 BUS DIR 

DROBAC. MARTIN 

MATEO 

11896 

1 RESTAURANT 

| SAN FRANCISCO CALIFORNIA 

AMERICA 

KONAVLE 

1 BUS DIR 








CBi 



1 1880 

:RESTAURANT 

| SAN FRANCISCO CALIFORNIA 

! AMERICA 

KONAVLE 

Icsj 

MATULICH, JEROME 


j 1774 

j PIRATE 

\ ORDERED ARRESTED LOUIS 

[AMERICA 

BRAC 

I NOG 

MATULICH. MARCO 


! 1891 

jRESTAURANT 

1 SAN FRANCISCO CAUFORNIA 

[AMERICA 

BRAC 

i BUS DIR 

MATULICH, MICHAEI 


! i887 

jRESTAURANT 

r “ "" 

; OYSTER SALOON SAN FRANCISCO CA 

j AMERICA 

BRAC 

| BUS DIR 

MATULICH. MICHAEI 


i 1899 

-- - 

jRESTAURANT 

| SAN FRANCISCO CALIFORNIA 

[AMERICA 

BRAC 

! BUS DIR 
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CALENDAR 


Hrtppy EASIER! 



EASTER 


Sunday, March 31st 


SPRING LAMB 
DINNER 

Sunday, June 2 nd 
Watsonville Women's Club 


ANNUAL BBQ 

Sunday, July 7 th 

Corralitos . : 


THE SLAVIC-AMERICAN 
CULTURAL ORGANIZATION, INC. 
P.O. Box 226 
Watsonville. CA. 95077 




Ann Backovich 
21 Jeffers on Street 
Watsonville. CA 95076 


DATED MATERIAL - Please Rush. 

















